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Abstract

The objective of this study was to design and construct a spray dryer for Rakam
juice powder product. The spray dryer was fabricated, and consisted of 3 main parts;
droplet forming unit, drying chamber, and powder collecting unit. The results from a
design showed that the diameter of drying chamber is 0.30 m. and 1.0 m height.
Experiments were conducted under various operating conditions; 3 levels of hot air
flow rate of 0.01 mﬁ/s, 0.025 m3/s and 0.040 ma/s, 3 levels of hot air temperature of
1200C, 140°C and 1600C, 3 levels of Maltodextrin content of 10%, 20% and 30%,
feed rate with constant of 1.5 kg/hr. The results showed that the moisture content
was between 3.01-4.53 % (d.b) and the percentage of product output was between
4.80-29.58 %. In terms of color qualities of the precipitated products, the brightness
(L*) was in the range of 18.23-25.8. The red and green values (a*) were found to be
higher when the hot air temperature Higher All drying conditions have a (¥) value in
the negative range, which is between (-5.64)<(-3.31). The blue value (b *) is between
3.3-9.67.
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